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1
YOGURT CULTIVATOR

BACKGROUND OF THE INVENTION

The present invention relates to a yogurt cultivator used to
cultivate yogurt.

People may like to cultivate yogurt at home. When
cultivating yogurt, powdered bacteria (Lactobacillus bul-
garicus and Streptococcus thermophilus) and milk (fresh
milk or powder milk with water) are mixed in a container,
and then the container 1s put at room temperature for about
24 to 36 hours, enabling the mixture to be fermented into
yogurt. This yogurt fermentation process takes much time.

SUMMARY OF THE INVENTION

The present mvention relates to a yogurt cultivator which
cultivate bacteria (Lactobacillus bulgaricus and Streptococ-
cus thermophilus) in milk quickly, causing milk to be
fermented 1nto yogurt within a short period of time. Accord-
ing to the present invention, the yogurt cultivator comprises
a heat 1mnsulative pan, a heat-resisting carrier plate mounted
within the heat insulative pan, the heat-resisting carrier plate
defining a plurality of cells for holding respectively a
fermentation container that holds cow’s milk and milk solids
and bacteria for fermenting 1nto yogurt, and a transparent
covering for covering the carrier plate. Each cell of the
carrier plate 1s mounted with a heat conductive top plate at
the top side, an electrically insulative bottom plate at the
bottom side, and a ceramic heating plate between the heat
conductive top plate and the electrically insulative bottom
plate. When a fermentation container 1s put i one cell 1n the
carrier plate, the respective ceramic heating plate 1s turned
on to produce heat, causing the milk and milk solids to be
quickly fermented mnto yogurt.

BRIEF DESCRIPTION OF THE DRAWINGS

FIG. 1 1s an exploded view of a yogurt cultivator accord-
ing to the present invention.

FIG. 2 1s an applied view of the present invention,
showing a fermentation container put 1n one cell 1n the
carrier plate of the yogurt cultivator.

FIG. 3 1s a sectional view 1n an enlarged scale taken along,
line A—A of FIG. 1.

DETAILED DESCRIPTION OF THE
PREFERRED EMBODIMENT

Referring to FIGS. 1 and 3, a yogurt fungi cultivator in
accordance with the present invention comprises a pan 10.
The pan 10 1s made of heat insulative material having for
example a {flat, rectangular shape. A carrier plate 20 1is
mounted within a recessed top receiving chamber 11 defined
within the pan 10, and suspended above the bottom side wall
of the pan 10. The carrier plate 20 1s molded from heat-
resisting plastics, comprising a plurality of cells 21.

Referring to FIG. 3 and FIG. 1 again, each cell 21
comprises an annular 1nside flange 30, an electrically 1nsu-
lative bottom plate 31 fixedly fastened to the annular 1nside
flange 30 at the bottom, the electrically insulative bottom
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plate 31 having a wire hole 32, a heat conductive top plate
(for example an aluminum plate) 40 fixedly fastened to the
annular inside flange 30 at the top at an elevation lower than
the top surface of the carrier plate 20, and a ceramic heating
element (P.'T.C.) 50 mounted within the annular inside flange
30 and firmly retained between the heat conductive top plate
40 and the electrically mnsulative bottom plate 31. The lead
wires (neutral wire and hot wire) 51 of the ceramic heating
clement 50 are inserted through the wire hole 32 of the
clectrically insulative bottom plate 31 and connected to a
power switch (not shown).

Referring to FIGS. 1 and 3 again, a transparent covering,
60 1s covered on the carrier plate 20 within the pan 10.

Referring to FIGS. 2 and 3 again, a fermentation container
70 can be put 1n one cell 21, and heated to cultivate yogurt.
When whole or skimmed cow’s milk and milk solids are put
in the fermentation container 70, bacteria (Lactobacillus
bulgaricus and Streptococcus thermophilus) are added to the
milk and milk solids, then a lid 71 1s covered on the
fermentation container 70, and then the fermentation con-
tainer 70 1s put 1n one cell 21 1n the carrier plate 20, and then
the transparent covering 60 i1s covered on the carrier plate 20
within the pan 10. When the power switch 1s switched on,
the ceramic heating plate 50 1s turned on to produce heat,
enabling heat to be transmitted through the heat conductive
plate 40 to the fermentation container 70, causing the
contamed milk and milk solids to be fermented 1nto yogurt.

While only one embodiment of the present invention has
been shown and described, 1t will be understood that various
modifications and changes could be made thereunto without
departing from the spirit and scope of the invention dis-
closed.

What the invention claimed 1s:

1. A yogurt cultivator comprising:

a heat 1nsulative pan;

a heat-resisting carrier plate mounted within said heat
insulative pan, said heat-resisting carrier plate compris-
ing a plurality of cells for holding respectively a
fermentation container that holds cow’s milk and milk
solids and bacteria for fermenting into yogurt, said cells
cach comprising an annular inside flange;

a plurality of electrically msulative bottom plates respec-
tively mounted 1n said cells and fixedly fastened to the
respective annular inside flanges at a bottom side;

a plurality of heat conductive top plates respectively
mounted 1n said cells and fixedly fastened to the
respective annular inside flanges at a top side for
holding a respective fermentation container i1n said
cells;

a plurality of ceramic heating plates respectively mounted
in said cells within the respective annular inside flanges
between said heat conductive top plates and said elec-
trically insulative bottom plates; and

a transparent covering covered on said carrier plate.
2. The yogurt cultivator of claim 1 wherein said heat
conductive top plates are aluminum plates.
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